State of Ohio

Food Inspection Repo. t
Authority: Chapters 3717 and 3715 Ohio Revised Code
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS 5
Mark deslgnated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compltance N/O=not observed N/A=not applicable
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GOOD RETAIL PRACTICES

Good Retail Practices ara preventative measures to control the introduction of pathogens, chemicals, and physica! objects into foods.

{

Mark designated compliance status {IN, OUT, NfO, N/A} for each numbered item: IN=in compliance OUT=not in complianca N/Q=not observed NIA=not applicable |
' Safe Food and Water Utenslis, Equipment and Vending
Food and nonfecd-cantact surfaces cleanable, properly
38 | OIN 0 OUT )5JwiA LT N/O| Pasteurized eggs used where required s4|)d IN O ouT doslgned, consiruciad, and ueed
38 [@IN O ouT Wat.er. anfl lce from approved source 55 h IN O ouT ON/A v:lﬂarewashtng !acllnj:s installed, maintained, used; test
Food Temperature Control sips  glia b s BY1.7, Fiter
- Proper cooling methods used: adequate equipment 56 | IdiIN O OuUT Nonfood-contact surfaces clean
= Kh"m Sleluslililaihe. for temperature coniral Physical Facllities
41 (OINDO OUT)iNIA O N/O | Plant food properly cooked for hot holding 57 )Il IN O QUT CON/A | Hot and cold water available; adequate pressure
42 | O IN O OUT ON/AYD N/O | Approved thawing methods used; .| el ,ﬁﬂ' e 58| 0N O OUT ON/A | Plumbing installed; proper backflow devices
43 MT'IN O OUT CIN/A Thermamaeters provided and accurate = 58 E,IN 0 OUT OON/A | Sewage and waste waler properly disposed
Food !dentification 80 EIIN O OUT ON/A | Toilet facilittes: properly constructad, supplled, cleaned
44 fﬁ I O out Food properly labeled; original contalner 61 ,}E[ IN 00 OUT ON/A | Garbage/rafuse properly disposed; facilites maintained
Prevontion of Food Contaminaticn 82 [E'IN O ouT Physical facilitias installed, maintained, and clean
45 {0 INO OUT ;;zm’:::gﬁ;nd animals not present/auter 63Kl N O OUT Adequate ventllation and lighting; designated areas used
Contamination prevented during food preparation, -
46 [ELIND ouT storage & display 64 F IN O OUT CIN/A | Existing Equipment and Facilities
47 | &N O oUT Personal cleanliness
48 | O IN O QUT ONAXIN/O Wiping clotha; properly used and stored Administrative
49 | O IN O OUT ONAELN/O | Washing fruits and vegetables
- 65| L1IN O OUTRIN/A | 801:34 OAC
Proper Use of Litansils
50 |OINDOOUT DNIAE" N/O | In-use utensils properly stored 88 ];le {0 OUT ON/A | 3701-21 OAC
51 (7N O OUT ON/A #J;:gl:ll;. equipment and linens: properly stored, dried,
52 )EI IN [0 OUT OON/A Single-usa/single-service articlas; proparly stored, used
53 | OIN O OUTEIN/A OO N/G | Slash-resistant end cloth glove use
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